KYP-TTANNH

5KTP-TIANNH ot
H zgobele Tov 20°

Hroznnromg;

FALLEN OAK

>0vBeon: Ewvopaupo 50%, Merlot 30%, Syrah 20%
>o0de1d: 2020

Tunog: EpuBpog Enpog

Katnyopia: MIFE Huabia

MpoéAeuon: EmAsypéva apmeAotepdxia tou Ktipartog
Kup-Tavvn oto MNavakoxwpt

Qpipavaon: 12 pnveg os BapéAla 225 Aitpwy, 80% yaAAlkn Kat
20% apeplkavikng 0puog, Mepaltépw avaywytkn maiaiwon o
@LAAN yla 12 pAVEG TIpLY TNV KUKAOopia otnv ayopd
MaAaiwon: 10-12 £tn

AVOAUTIKG XapakTnploTiKa: ANKOOAIKOG Babuog: 14,5% Mtntikn
Otutnta: 0,53 g/L OAkr OguTnTa: 5,1 g/L Evepyog OgutnTa
(pH): 3,50 Zakxapa: 2,7g/L

o AMIMEAQNAZ

0 apmeAwvag Kup-ravvn otn Ndouoa Bpioketal oe uyopetpo 120-280
M., OTOUG TMPOTMOOEG TOU avatoAlkoU Beppiou. To PIKPOKAILA TG TEPLO-
XNG xapaktnpiletat amd a@boveg BpoxEG TO XEWwva Kal Tnv avolén
EVW TA KaAokaipla amé Ama &npacia. To £0a@og €XeEL MOIKIAGHOP®N
acBeotwon Kat appgoapytAomnAwdn clotacn, HETPLEG KAICELG Kal TTavo-
PAUIKO TPOCcAvVATOALoHO. Ma to Adyo autod, n cuvoAlKi éktaocn Twv 580
OTPEPPATWY, XwpileTal o€ 42 aumeAOTEPAXLA, TO KABEva pE 0IKN £yKa-
Taotaocn Kat KaAAlepyntikn @povtida. Ewdikotepa yia to Ktipa Kup -
Mavvn €xouv emAex0ei ekeiva ta tepaxia Fivopaupou, Merlot kat Syrah
mou e€acalilouv éva £VIOVO ApWHATIKO XAPAKTAPA AUTWY TWVY TOIKL-
AMwV (eEAa@pldg cuotaong e0da@n, uwnAn QUAALKN €MPAveLd, TAOUGCLOG
udpoopog opilovtag, amoddooelg 900-1000 kg/otpéppa).

e OINOIMNOIHZH

H mpwtn UAN mepvdsl amo auctnpo EAeyxo o€ TPELG OLadoXIKEG TpATEleg
SlaAoyng, agol TpwTa £xel Peivel pia viuxta o OAAapo wuéng. AKoAoubel
pla @aon mpolupwTIKNG eKXUALONG 3-4 nuEPWY, 6Toug 8-120C, amouacia
ofuyodvou, yla tnv Kabe motkIAia Xwplotd. MNa tnv avadelén Tou apwyartt-
KoU TIPo@IA TwV TOKIALWWY, ot pdyeg odnyouvtal otig de€apeveég amoBo-
OTPUXWUEVEG pev, domracte Os. To Ewvopaupo, Merlotkat Syrahlupwvouy
0TOUG 22-26°C, v 0 SLAXWPLIOKOG Ao Ta GTEPQPUAQA Yivetal 5 nuépeg
META TO TEAOG TNG AAKOOAIKNG {Upwong. H pnAoyaAaktikn {Upwon e€eAio-
octal og YaAAIKa Spulva BapéAla kat éva pépog oe de€apeveg inox. To
apXIKO MAVTIpEPA TwV oivwy Baong yivetal Tov €KTo piRva tng maAaiwong,
£V TO TEAIKO XAPHAVL TAPAWPEVEL GTNV KABA yia AAAOUG TEGGEPLG UNVEG
TPV TNV EPEIAAWON.

o OPIANOAHMTIKA XAPAKTHPIZTIKA

Kokkivo Badu otnv 0yn, e PUTAE avTauyeleg. XTo mMOTAPL EeMAWvovTal
APWHATA KOKKIVWYV HIKPWY ppoUTwV Kal ppaykootdgulou. H mapoucia
Tou BapeAloU aykaAlalel To apwpatiko oUvoAo, HE vOTeG BaviAiag kat
Kagé. To otopa akoAouBel apwpatikd, pe TAoUGLo @PoUTo, SLaKPITIKA
ofUutnta Kal oTpAOYYUAEG TaVIVEG, OE HIA LOOPPOTNHEVN apHovia Twv
TPLWYV TTOIKIALWY, TTOU TO KABLoTOUV WG £va EUKOAOTIIOTO KAAA apwHATIKO
Kat Slaxpoviko kpaoi. Taiplalel ye payelpeutd tng eAANVIKNAG Koulivag
OTWG KAl PE KPEATA OTNV OXApd.
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